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Abstract 
Edible flowers have been identified as novel sources of polyphenols, which are capable of combatting 

oxidative stress and exerting bioactivities. However, the bioactivities of these flowers within the human 

body, depends upon the amount of polyphenols absorbed through the digestive system. Thus the  present 

study assessed the effect of in vitro gastro-intestinal digestion on the contents of phenolics along with 

the antioxidant and anti-inflammatory properties of six edible flowers. Antioxidant activity was 

measured using nitric oxide and hydrogen peroxide scavenging activities. Anti-inflammatory properties 

were measured using inhibition of egg albumin denaturation and heat- induced hemolysis. Based on the 

outcomes, among the methanolic extracts the highest total phenolic content was noted in Cassia 

auriculata (230.60 μmol gallic acid equivalents/g of dry weight). Total phenolic content of all the 

flowers have decreased after the gastric phase and total flavonoid content has increased. The total 

anthocyanin content of three species of flowers has decreased after the intestinal phase of digestion. 

The highest recovery of anthocyanins after the intestinal phase was noted in Cassia auriculata 

(374.66±0.03 nmol/g dry weight).  Hydrogen peroxide scavenging activity of Bauhinia racemose and 

Tamarindus indicus has increased in the gastric phase by 20.50% and 0.52% respectively. Bauhinia 

racemose was able to inhibit 4.43±01.5% of heat-induced hemolysis of red blood cells after dialysis. 

Though a reduction in the phenolic contents after gastro-intestinal digestion was noted, sufficient 

quantity of phenolic compounds were available to be absorbed with the dialysis to exert antioxidant and 

anti-inflammatory activities.    
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